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NJAFP NEWSLETTER 
New Jersey Association for Food Protection 

Volume 21, Issue 2 
Summer 2017 

 

NJAFP  
FALL SEMINAR 

 
October 4, 2017 

8:30 AM to 3:30 PM 
 

Cook Campus Center 
 Rutgers, New Brunswick, NJ 

 

The seminar offers 5 CEs with a variety 
of speakers on the agenda. Find more 

information on page 6. 

NJAFP BOARD MESSAGE 
 
We need to inform you that Susan Algeo, our NJAFP 
President, has resigned her position. Luckily, Lauren   
Taylor of RK Environmental Services, our current NJAFP 
Vice President, has enthusiastically embraced the      
President position.  Lauren is energetic and full of ideas 
for improving the Association’s service to you, our       
members.  We are fortunate to have her working with us. 
 
As the end of summer nears and the fall season            
approaches, the NJAFP Board would like to welcome you 
to the NJAFP Fall Seminar on October 4.  We have an 
exciting line-up of dynamic speakers who come to us from 
Rutgers University, the FDA, a fusion food company, and 
last but not least, our IAFP keynote speaker from the    
University of Delaware who will discuss updates on     
foodborne viruses and parasites. They will share their   
diverse range of knowledge and experiences in the areas 
of shellfish safety, the science of handwashing and hand 
sanitizers, sous vide techniques, and Good Agricultural 
Practices with regard to food safety. As always, we try to 
include enough variety to appeal to our membership of 
regulators, industry professionals, and academia. 
 
Recent changes to our NJAFP Board have created new 
vacancies for additional board members. We would like to 
invite anyone who is willing to dedicate their skills and 
time to join us.  Serving on the NJAFP Board is rewarding 
from both a professional and personal perspective.  While 
board members gain valuable professional experience 
planning seminars, marketing the Association, and         
improving service to members, we also learn to appreciate 
and enjoy each board member’s unique talents.  On a   
personal level, we enjoy working together with like-minded 
food safety advocates on issues that we truly care about. 
If you would like to join us, or are thinking about it but 
have questions, please contact any board member for 
more information.  We will invite you as a guest to a    
meeting so that you can learn more about NJAFP and we 
can learn more about you. 
 
We hope to see you on October 4th, and if not, then at our 
spring seminar in May. As always, NJAFP members are 
welcome to contribute an article to the newsletter. Also, if 
you know of presenters who would align with our mission 
of food safety education, please let us know.   
 
Thank you, 
Your NJAFP Board 
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Handwash Water Temperature Does Not Matter 
Dr. Don Schaffner 

Rutgers University and NJAFP Member at Large/Trustee  
 
We recently published a paper on handwashing efficacy.  The full details are available here: Jensen, D. A., D. R.       
Macinga, D. J.  Shumaker, R. Bellino, J. W. Arbogast, and D. W. Schaffner. 2017. Quantifying the Effects of Water    
Temperature, Soap Volume, Lather Time, and Antimicrobial Soap as Variables in the Removal of Escherichia coli ATCC 
11229 from Hands. J. Food. Prot. 80:1022-1031.   
 
There are a lot on misconceptions about how on wash your hands, so we decided to apply some science to see what we 
could learn.  Here is a summary of what we found in plain English. 
 
Our most important finding was that water temperature did not make any difference. We studied 60, 80, and 100°F, so 
no matter what temperature you’d like to use, don't worry, you will remove about the same number of bacteria. 
 
We also studied four lather times: five, 10, 20 and 40 seconds.  We only saw a significant difference between five and 20 
second lather times, so I recommend that you use a lather time of at least 10 seconds. Remember that lather time 
doesn’t include the time it takes to apply soap or to rinse it off. 
 
Finally, we compared antibacterial and non-antibacterial soaps. We saw a small but highly significant difference between 
plain and antibacterial soap.  If you are worried about removing or killing as many bacteria as possible, you should use 
an antibacterial soap.  FDA has recently banned many antibacterial compounds used in soaps due to their concerns 
about safety and efficacy, so these soaps may be harder to find in your local store. If you want to make extra sure your 
hands are clean, consider using hand sanitizer after your handwash. 
 
Clearly there is much more research to be done in the field of handwashing. We know that hands that look clean (but still 
have bacteria) may clean-up differently than hands that are dirty with food, soil, or poop (as well as microorganisms). We 
also know that viral diseases can be spread by hands, and viruses might be more difficult to remove during hand     
washing. 
 

Elevated Residual Alkaline Phosphatase In Ice Cream Mix  
Alan Talarsky 

NJDOH and NJAFP Treasurer 
 
Recently, I conducted some routine surveillance of wholesale ice cream manufacturers throughout the state.  I obtained 
several ice cream and gelato (a type of lower fat ice cream) samples and transported them to the NJDOH’s Public 
Health, Environmental and Agricultural Laboratory (NJPHEAL).  One of the samples yielded a residual alkaline         
phosphatase (ALP) of 520.8 milliUnits/Liter.   
 
Alkaline Phosphatase (ALP) is an enzyme naturally present in all raw milks, which is used as an indicator of proper milk                 
pasteurization. Complete pasteurization inactivates the enzyme to below levels which are detectable by conventional 
methods. Because the heat stability of ALP is greater than that of pathogens which may be present in milk, the enzyme 
is an indicator of product safety. However, failure to detect ALP activity does not guarantee that the product is pathogen 
free.  Also, post-pasteurization contamination of milk products with raw milk can be a possible cause of elevated ALP. 
 
The NJ ice cream manufacturer with the elevated ALP sample utilizes pasteurized white ice cream mix from an out-of-
state milk plant and does not perform re-pasteurization after adding ingredients and flavorings.  None of the added    
ingredients and flavorings contain milk or cream.  The NJ ice cream plant identified the lot code/lot date of the mix      
utilized in the batch where the violative sample originated from.  As a result, the state agency having oversight over the 
ice cream mix plant was provided with the lot information and a request to investigate was issued. 
 
The investigator reviewed pasteurization charts, storage and filler temperature charts, ALP and bacterial analyses      
performed by the plant, etc. for the lot in question. There were no deviations from minimum standards identified. Also, 
the investigator examined the possibility of post-pasteurization contamination, but no adverse conditions were found.  As 
such, the investigation was deemed to be inconclusive. 
 
Because the ice cream sample was also found to contain bacteria (standard plate count) as well as coliforms (both were 
within maximum permitted levels), the firm voluntarily destroyed all of the products made with that particular lot of ice 
cream mix.  The firm did not have to recall the products since they were all on hold pending the State’s analysis.  This is 
a common practice, and a very good one, among food plants to “test and hold”, so that a recall is averted.  So, the cause 
of the elevated ALP was never determined. 

  



 

3 

 

  
 

 

 

 

 

Stored Product Insects 101 

Hank Hirsch 

RK Environmental Services 

 

Damaged product, expensive fumigation, failed inspections and audits are just a few problems that can  result when a 

food facility encounters stored product insects. The most costly concern is the risk to an organization’s reputation due to 

foodborne illness. In the world of pest management and insect control, stored product insects are the least understood 

and also the most problematic pests. So what exactly are stored product insects, which insects make up this group, and 

how can we better understand and manage them? Let’s 

begin. 

 

Stored product insects are comprised of only two insect     

orders. These insect orders are beetles (Coleoptera) and 

moths (Lepidoptera). To clarify, not all beetles and moths 

make up the group of stored product insects, only some do. 

Now that we know stored product insects are made up of both 

beetles and moths, they are further classified as either 

‘internal feeders’ or ‘external feeders.’ Here are the             

definitions—internal feeders of stored products feed internally, 

causing damage in the grain kernel as larvae.  A few types of 

internal feeders include: weevils (granary, rice, corn, bean, 

and pea) and grain borers (larger, lesser). 

An external feeder feeds on grain that has been damaged or 

milled during processing. Damaged grain kernels have       

exposed endosperm that is accessible food for insects and 

fungi. A few examples of external feeders are: cigarette      

beetles, drugstore beetle, Indian meal moths, Dermestids 

(warehouse beetle, black carpet beetle, larder beetle), flour 

beetles (red, confused, black), almond moth, etc. 

 

Depending on the type of food processor and type of stored             

ingredients, the risk of internal feeders or external can easily 

be identified. For example, because bakeries predominantly 

use milled flour and other milled ingredients; they contend 

with mostly external feeders. Breweries or snack food       

manufacturers, that store whole grain or kernel ingredients, 

mostly have a risk of internal feeders. 

 

The use of pheromone traps, and type of trap will vary dependent on risk. For stored grain areas, the use of dome style 

traps placed directly on the floor in specific areas can be useful. For milled raw materials such as flour or spices, the use 

of multi-species pheromone traps is useful to determine activity levels. 

 

Treatment for stored product insects can vary greatly. The first step in any control program is to implement a vigilant    

inbound inspection program. The second step is to establish a formalized inspection program that incorporates the use of 

pheromone monitors. Options for infested product include fumigation, heat treatments and scheduled space treatment 

programs. 

 

 



 

 
Congratulations to Our 

NJAFP 2017 Sustaining Members  
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We truly appreciate your support and dedication to NJAFP! 
 

 

 

 

 

 
Consider Becoming a NJAFP Sustaining Member! 

 
This extra level of support is vital to the continued success of our Association. 

 

Sustaining members will be recognized in both our spring and fall seminar programs 
by being announced in the opening remarks at the seminars. In addition, special      

notice will be given in our newsletters and on our website. 
 

A sustaining membership includes one paid individual membership.                                   
Contact Virginia Wheatley for more information. 

 
 

5 

 
 

TRUE WORLD FOODS NY, LLC          
Helder Cabrita                                     

Elizabeth, NJ 

READINGTON FARMS, INC                      
Patrick Boyle                                       

Whitehouse, NJ 

HEALTH & SANITATION SYSTEMS   
Ted Diskind                                      

Highland Park, NJ 

WIMWAM SOFTWARE                            
Neal Nover                                                     

Mt. Laurel, NJ 

PASTER TRAINING                          
Tara Paster                                        

Gilbertsville, PA 

RK ENVIRONMENTAL SERVICES                            
Jessica Albrecht                                                     
Westwood, NJ 

ECOLAB                                           
Tom Gies                                           

Matawan, NJ 
Thank You! 
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Is The 5 Second Rule Real? 

Dr. Don Schaffner 

Rutgers University and NJAFP Member at Large/Trustee 

 

In March 2014, I got angry. I saw an article in the popular press indicating that researchers from Aston University in the 

United Kingdom had "proved the five second rule was real".  It was not the finding that made me angry as much as the 

science behind it. Or more properly the lack of science behind it. 

We've been studying microbial cross-contamination in my lab for more than 15 years, and I have considered myself a 

quantitative food microbiologist for my entire career. Given those two observations, it's only natural that I be interested in 

an article like this. But when I reached out to the University for more information I learned the research had not been peer-

reviewed, and the best that they could offer was a PowerPoint presentation. A PowerPoint presentation is not science. 

Science proceeds through peer review. Like democracy it's a terrible system, just the best one we have found so far. 

After I got angry, I got busy.  And like any good professor by "got busy", I mean that a graduate student got busy doing the 

actual leg work of science. I had a brand-new MS student starting in my lab, and she had funding from another source, but 

needed a research project. We worked together to design an appropriate series of studies that would advance our         

understanding of microbial cross-contamination while at the same time could generate a press release that might get a 

little bit of attention. Like any good scientists we built on the work of others. We acknowledged non-peer-reviewed work 

from other institutions that paved the way like high school student Jillian Clarke in Hans Blaschek's lab at the University of 

Illinois. We also acknowledged the first peer-reviewed research from Paul Dawson's lab at Clemson University. 

Flash forward a couple of years, we submitted our article to one of the best journals out there that publishes food          

microbiology research, Applied and Environmental Microbiology. After peer review and appropriate revisions our article 

was accepted for publication. I reached out to a colleague in the media relations department at Rutgers University, and we 

worked together to write a press release. 

As you may have noticed, we have garnered quite a bit of media attention with thousands of articles published around the 

world. The New York Times did a particularly nice piece interviewing me as well as my colleague Bill Hallman, and       

Barfblog's own Doug Powell.  It has been a fun ride, but I'm looking forward to getting back to other things.  Just keeping 

up with the requests for interviews has been almost a full-time job, I have generally resisted the temptation to respond to 

commenters on the Internet, who complain about everything from the waste of grant funds (not the case, we used          

discretionary funds I raised myself), to suggestions that I studied the wrong thing. 

But before we close the books on this one, I do want to respond to Aaron Carroll, a medical doctor who became interested 

in the topic when he co-authored a book on medical myths. Carroll insists that it's not any of the factors we studied that 

are important, but rather how dirty the surface might be.  He is certainly correct in that the level of contamination, as well 

as the type of contamination are important (pro tip: coliforms don't make us sick), but the degree to which those microbes 

transfer is also essential in determining risk. As I've said in many interviews if there are no pathogens present on the     

surface, the risk is zero. The immune state of the person doing the eating also makes a difference. The risk for someone 

who is immunocompromised is higher than the risk someone who has a healthy immune system. 

So as any listener to our food safety podcast, available at foodsafetytalk.com will know, it turns out "it depends" and "it's  

complicated". The level of contamination, the type of contamination, the nature of the surface, the nature of the food, as 

well as the immune state of the person all matter in determining risk of eating food off the floor. 

 

 

 

N.J. Mushroom Poisoning Cases Spike, Two Hospitalized 
Robyn Miranda 

Rutgers University and NJAFP Member at Large 
 
The NJ Poison Center reported a sharp increase in wild mushroom poisoning. At least 15 people in NJ, ranging in age 
from 15 months to 75 years old, have been sickened since July 24 after consuming wild mushrooms. Several cases      
resulted in hospitalizations with potentially life-threatening consequences. Poisonings can cause breathing problems, loss 
of consciousness, severe vomiting and diarrhea, which can lead to severe dehydration, organ damage and subsequently, 

death. Toxic wild mushrooms can also make pets sick. Mushroom varieties 
can look very similar, so it requires a trained eye to tell the difference        
between safe and toxic varieties because many edible mushrooms have 
‘toxic look-a-likes’. According to the North American Mycological Association, 
of the roughly 10,000 or so larger fungi in North America, less than 100 are 
dangerously poisonous. Fewer than 100 are distinctively safe to eat.  
 
Reference: http://www.nj.com/healthfit/

index.ssf/2017/08/15_sickened_in_nj_after_eating_wild_mushrooms.html  

NJAFP Finance Report for 2nd Quarter 2017 
 

Starting Balance  $37,171.33  
 
Income   $4,693.67  
 
Expenses  $7,443.63  
 
Ending Balance  $34,421.37  

http://www.namyco.org/
http://www.nj.com/healthfit/index.ssf/2017/08/15_sickened_in_nj_after_eating_wild_mushrooms.html
http://www.nj.com/healthfit/index.ssf/2017/08/15_sickened_in_nj_after_eating_wild_mushrooms.html


 

 
 
 

Wednesday, October 4, 2017 

 

Cook Campus Center, Rutgers University 
59 Biel Road 

New Brunswick, NJ 08901 
(See page 8 for directions). 

 
Please register by September 25.  See page 7. 

FALL SEMINAR AGENDA 

 

PLEASE NOTE: An evaluation form will be given to you at the seminar.                                              
We appreciate your feedback and look forward to your suggestions.         

 
8:30-9:00  Registration and Continental Breakfast 
 
9:00-9:15  David Reyda - Welcoming Remarks on Behalf of the NJAFP Board 
 
9:15-10:15  Gary Wolf, FDA - Shellfish Issues at Retail [1.0 CE] 
 
10:15-10:30  Break 
 
10:30-11:30  Meredith Melendez, Rutgers NJAES Cooperative Extension of Mercer County - Good  
  Agricultural Practices and Food Safety  [1.0 CE] 
 
11:30-12:30  Chef Dustin Salavaggio, Julabo - Sous Vide and Other Modern Tools and Techniques  
  [1.0 CE] 
 
12:30-1:30  Lunch - Hot Buffet   
 
1:30-2:30  IAFP KEYNOTE: Kali Kniel, IAFP, Update on Foodborne Viruses and Parasites [1.0 CE] 
 
2:30-3:30  Don Schaffner, Rutgers University - Handwashing, Hand Sanitizers, and Food Safety  
  [1.0 CE] 
 
3:30  Adjourn 

                               

ATTENTION! 
New Jersey Licensed Health Officers and Registered Environmental Health Specialists 

 

Participants who successfully complete this educational program will be awarded 5.0 New Jersey Public Health 
Continuing Education Contact Hours (CEs). The New Jersey Association for Food Protection has been        
approved by the NJDOH as a provider of New Jersey Public Health Continuing Education Hours (CEs). 
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REGISTRATION FORM – 2017 NJAFP FALL SEMINAR 10-04-17 

REGISTRATION DEADLINE - September 25 

NO REGISTRATION BY TELEPHONE 

Name___________________________________ 

Title ____________________________________ 

Company __________________________________________________________________ 

Mailing Address (Please use the address at which you wish to receive future mailings). 

__________________________________________________________________________ 

Phone (day) _______________________ 

Fax ______________________________ 

 

E-mail_____________________________________________________________________ 

(In case we need to reach you regarding payment, etc.) 

PLEASE CHECK REGISTRATION TYPE: 

 □         Member Registration $40 ($50 after September 25) 

 □         Registration and One Year Membership $55 ($65 after September 25).  Become a member now and get  

 the member rate.  Memberships run from January 1 through December 31.   

 □  Non-member Registration $75 ($85 after April 25) 

PLEASE CHECK PAYMENT METHOD: 

 Check _____________________________________________________________ 

 Voucher / Purchase Order _____________________________________________ 

 Other _____________________________________________________________ 

 

Please make checks, vouchers, and purchase orders payable to NJAFP and mail to NJAFP, P.O. Box 175,  

Trenton, NJ 08601. 

 

Directions to the Cook College Student Center may be found on page 8 and also at: http://www.cpe.rutgers.edu/

directions/Cook-Campus-Center.pdf.  Note: parking passes are not needed but you must park in lots 99C or 99D. 

 

Questions?  Contact Virginia Wheatley at info@njfoodprotection.org, phone (908)386-6332.  Sorry, but we cannot 

provide registration confirmation. 

 

 

Registration Information 
 
You may register online at www.njfoodprotection.org, or by completing and mailing this registration form.  
Please do not send more than one copy.  Please indicate the method of payment (i.e. check, purchase or-
der, etc.)  Checks, vouchers, and purchase orders must be payable to NJAFP. 
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PLEASE NOTE: PARKING PASSES ARE NO LONGER REQUIRED BUT YOU MUST PARK IN 
LOTS 99C OR 99D 

DIRECTIONS TO COOK CAMPUS STUDENT CENTER (CCSC) 

 

FROM NEW JERSEY TURNPIKE (NORTH OR SOUTH) 

• Take NJ Turnpike to EXIT 9 (New Brunswick) 

• Follow signs for ROUTE 18 (NORTH) 

• Route 18 (NORTH) to ROUTE 1 (SOUTH) 

• Route 1 (SOUTH) to THIRD EXIT (COLLEGE FARM ROAD) 

• End of exit ramp make RIGHT onto COLLEGE FARM ROAD 

• Follow COLLEGE FARM ROAD through the farm community to 4-way stop sign 

• Make right onto Dudley Road 

• Pass SKELLEY FIELD on right 

• Make a right onto BEIL ROAD 

• Continue past the Cook Campus Center and follow road to LEFT 

• Parking Lots 99C and D will be on right past the campus apartments 
FROM GARDEN STATE PARKWAY (NORTH OR SOUTH) 

• From SOUTH on Garden State Parkway take EXIT 129 (NEW JERSEY TURNPIKE SOUTH) 

• Once on the NEW JERSEY TURNPIKE SOUTH follow the directions above  

• From NORTH on the GARDEN STATE PARKWAY take EXIT 130 (ROUTE 1 SOUTH) 

• Stay on ROUTE 1 SOUTH going over the Raritan River and PAST the exit for Route 18 (New 

• Brunswick) 

• Take the THIRD EXIT after the exit for Route 18 - New Brunswick (COLLEGE FARM ROAD) 

• Once you have exited onto COLLEGE FARM ROAD follow the directions above  
FROM ROUTE 287 (FROM NORTH JERSEY) 

• Take ROUTE 287 SOUTH to EXIT 9 

• End of EXIT make right onto RIVER ROAD 

• Follow RIVER ROAD to intersection of ROUTE 18 

• At intersection of ROUTE 18 make right onto ROUTE 18 SOUTH 

• Follow ROUTE 18 SOUTH to the EXIT FOR ROUTE 1 SOUTH 

• Once on ROUTE 1 SOUTH follow the directions above  
FROM ROUTE 1 (FROM SOUTH JERSEY) 

• Take ROUTE 1 NORTH 

• Pass the intersection of ROUTE 130 

• Once past the intersection of ROUTE 130 stay in right lane 

• Pass the entrance for DEVRY INSTITUTE 

• Take EXIT for SQUIBB DRIVE & COLLEGE FARM ROAD 

• Follow U-TURN under ROUTE 1 to your right 

• Pass the entrance for SQUIBB and proceed to end of road 

• At end of road make left onto COLLEGE FARM ROAD 

• Once you have made LEFT onto COLLEGE FARM ROAD follow directions above 

    
NJAFP is an affiliate of the International Association for Food Protection (IAFP), a non-  
profit association of food safety professionals. Comprised of a diverse membership of over 
3,000 members from 50 nations, the Association is dedicated to the education and service of 
its members, as well as industry personnel. For more information, and a membership                     

application, you may visit the IAFP website: www.foodprotection.org or call 800-369-6337. 
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PUT YOUR  
AD HERE! 

 
NJAFP is pleased to offer the opportunity for ad placement                                 

in our newsletter. 
 

ADS MUST BE SUBMITTED IN JPEG FORMAT. 
 

$100 for a half page (7” wide x 5” high) 
$50 for a quarter page (3.5” wide x 5” high) 

 
Contact Virginia Wheatley or any board member for more information. 

 
 

HALF PAGE AD (7.5” WIDE) 

QUARTER  PAGE AD (3.5” WIDE) 
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Need Money? Check Out NJAFP Scholarships  

for Student Members 
 
 

NJAFP awards two $500 scholarships to full or part-time graduate or undergraduate NJAFP members each 
year. Recipients must be enrolled in a college or university where he/she physically attends classes, and has 
declared a major in one of the following fields (other majors will also be considered): 
 

 

 

 

 
 
 
 
 
To learn more about NJAFP scholarships and obtain a membership application, please visit the NJAFP website 
at www.njfoodprotection.org and click on the scholarship tab. 

Food Safety Environmental Health Nutritional Sciences 

Public Health Food Sciences Agricultural Sciences 

Environmental Sciences Food Defense Biology/Microbiology 

  

http://www.njfoodprotection.org
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NJAFP EXECUTIVE BOARD MEMBERS 
 

2017 
 

     President    Lauren Taylor   ltaylor@rkenv.com 
     1st Vice President   Vacant     
     2nd Vice President  Vacant    
     Secretary    Virginia Wheatley  info@njfoodprotection.org 
     Treasurer/Trustee  Alan Talarsky   alan.talarsky@doh.nj.gov 
     IAFP Affiliate Delegate  David Reyda   dreyda@darden.com 
     Immediate Past President  Virginia Wheatley    virginia.wheatley@doh.nj.gov 
     Member at Large   Jessica Albrecht  jessica@rkenv.com 
     Member at Large   Darling Bode-Zambrana darlbode@gmail.com 
     Member at Large   Tom Gies   tom.gies@ecolab.com      
     Member at Large   Jack Menaker  jack@safefoodconsultingnj.com 
     Member at Large   Robyn Miranda       robynm14@scarletmail.rutgers.edu 
     Member at Large   Rich Ritota   foodsafesystems@yahoo.com 
     Member at Large       David Strait   david@straitconsultingservices.com  
     Member at Large   Jason Udrija   jason.udrija@marleyspoon.com  
     Member at Large/Trustee David Reyda   dreyda@darden.com  
     Member at Large/Trustee Don Schaffner  schaffner@aesop.rutgers.edu  
  

WANT TO RECEIVE OUR NEWSLETTER? 
 

If you know someone who would like to receive our newsletters, please send their                                             
e-mail address to Virginia Wheatley at info@njfoodprotection.org. If you would like to be                                                                

removed from our mailing list, please send an e-mail to info@njfoodprotection.org. 

WANTED! 
 
If you are employed at a food processor and are involved with QA or QC and food safety is important to you…we want 
you to join our organization! 
 
NJAFP is the foremost food safety organization in NJ. We are the NJ affiliate of the International Association for Food 
Protection (IAFP), the world’s largest association of food safety professionals from industry, government, and academia. 
 
If food safety is a critical component to the success of your company, then you need to be a part of NJAFP!  We invite 
you to join us! It’s inexpensive ($25/year) and worth your time. We have two seminars per year in May and October. 
Please join us on October 4, 2017 for our seminar at Rutgers University, Cook College in New Brunswick, NJ.  
Directions to the seminar are on page 8, and at: http://www.cpe.rutgers.edu/directions/Cook-Campus-Center.pdf. We will 
have several speakers that are sure to be of interest to you. 
 
Please contact our NJAFP Board members for additional information. 
 
The NJAFP Executive Board is also looking for a few new members. The Board meets or holds conference calls 
approximately six times per year.  Members of the Executive Board are expected to attend all meetings and seminars.  If 
interested, please contact us at info@njfoodprotection.org.   

 
 

mailto:cschwar@co.warren.nj.us
mailto:cschwar@co.warren.nj.us
mailto:cschwar@co.warren.nj.us

